CHAPTER 6
THE CONTAMINATION OF MILK AND ITS PREVEN-
TION; STERILIZATION OF DAIRY EQUIPMENT;
FLAVOR; FLAVOR DEFECTS IN MILK
' Contamination of Milk and Its Prevention
Bacteria in the Cozvs Udder
Even though it may be produced under the cleanest of condi-
tions, milk usually contains some bacteria at the time it is drawn
from the cow's udder. The contamination of milk begins while
it is still in the udder since bacteria present in the blood stream
may find their way into the udder or contaminating organisms
may enter from the outside through the milk ducts. The warm,
moist interior of the teats and udder are favorable areas for the
development of bacteria, should they be present. Harmless forms
of staphylococci are the bacteria most commonly found in asep-
tically drawn milk but streptococci also occur very often. Organ-
isms of tuberculosis, brucellosis or other diseases may be found
if the cow is infected.23
The fore-milk or first few streams drawn from the udder usu-
ally contains a larger proportion of bacteria than the last milk,
the stripping^. However, the manipulation of the udder at the
end of the milking may dislodge bacteria and cause the shippings
to contain more organisms than the middle portion of the milk
drawn. The elimination by the milker of the fore-milk has no prac-
tical influence upon the total bacterial count of the main bulk of
the milk but its elimination is advisable since the fore-milk often
may be of inferior flavor. Usually the first two or three streams
of milk are discarded. This portion of the milk is of relatively-
low fat content.
Bacteria in the Air and Dust
The number and kind of organisms in the air may vary con-
siderably according to the season of the year. The number of
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